‘‘Let all who can go without wheat.” 
U.S. Food Administration. 
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Corn Bread 


134 cups corn meal 1 teaspoon salt 

14 cup cornstarch 3 tablespoons shortening 
4 teaspoons Royal Baking Powder 1 cup milk 

2 tablespoons sugar or 2 eggs 


4 tablespoons corn syrup 


Sift dry ingredients, add milk and melted shortening to beaten 
eggs and add to dry ingredients; beat well and pour into well 
greased pan or muffin tins and bake in hot oven about 25 minutes. 


Spider Corn Bread 


legg 2 tablespoons sugar 

134 cups milk 1 teaspoon salt 

1 cup corn meal 2 teaspoons Royal Baking Powder 
TZ cup oat or barley flour 1 tablespoon shortening 


Beat egg in bowl and add one cup milk; stir in corn meal, flour, 
sugar, salt and baking powder which have been sifted together; 
turn into frying pan in which shortening has been melted. Pour 
on remainder of milk, but do not stir. Bake about 25 minutes in 
hot oven. There should be a line of creamy custard through the 
bread. Cut into triangles and serve. 


Corn Flour Bread 





114 cups corn flour 1 teaspoon salt 
1 cup oat flour 3 tablespoons syrup 
14 cup barley flour 4 tablespoons shortening 


5 teaspoons Royal Baking Powder 1 to 14 cups milk 


Sift dry ingredients. Add melted shortening and syrup to milk and 
add to dry ingredients. Mix well and put into greased loaf pan, 
allow to stand 20 to 25 minutes, and bake in moderate oven about 


one hour. 

Raisin Bread 
2 cups oat flour 114 teaspoons salt 
1 cup corn flour 114 cups milk 


5 teaspoons Royal Baking Powder 1% cup sugar or corn syrup 
1 cup seeded raisins washed and floured 


Sift together flour, baking powder and salt; add milk, sugar or 
syrup and raisins; mix well and put into greased loaf pan, allow to 
stand 30 minutes in warm place. Bake in moderate oven 40 to 45 


minutes. 
Prune Bread 
11/4, cups barley flour 4 teaspoons Royal Baking Powder 
1 cup oat flour 1 cup milk 
If cup sugar or corn syrup 1 cup prunes 
1 teaspoon salt 1 tablespoon shortening 


Wash prunes, soak several hours, drain, stone and chop. Sift flour, 
sugar, salt and baking powder; add milk and beat well. Add prunes 
and melted shortening. Put into greased bread pan, allow to 
stand 20 to 25 minutes in warm place and bake in moderate oven 
one hour. (Dates may be used instead of prunes). 


ALL MEASUREMENTS ARE LEVEL 


Rice Flour Muffins 


1l4 cups rice flour legg 

3/4, teaspoon salt 1 cup milk 

2 teaspoons Royal Baking Powder 2 tablespoons melted 
2 tablespoons sugar shortening 


Sift dry ingredients together. Add well beaten egg and melted 
shortening to the milk and add this mixture to the dry ingredients. 
Beat thoroughly. Put into small greased muffin tins and bake in 
hot oven about 15 minutes. Delicious when hot. 


Potato Corn Meal Muffins 


1 cup mashed potato 1 tablespoon syrup 

1 cup corn meal 4 teaspoons Royal Baking Powder 
1 teaspoon salt 1 cup milk 

legg 2 tablespoons melted shortening 
Sift together the dry ingredients; to the slightly beaten egg add 
the milk, shortening, syrup and mashed potato. Add liquid gradu- 
ally to dry ingredients. Beat well and put into greased muffin tins 
and bake in a moderately hot oven about 25 minutes. 


Corn Meal Griddle Cakes 


114 cups corn meal 1 tablespoon molasses or corn 
114 cups boiling water syrup 
1 cup milk 1 cup oat flour 
1 tablespoon shortening 1 teaspoon salt 
4 teaspoons Royal Baking Powder 


Scald corn meal in bowl with boiling water; add milk, melted 


shortening and molasses or corn syrup; when cool add flour, salt 
and baking powder which have been sifted together; mix well. 
Bake on hot slightly greased griddle until brown. 


Royal War Cake 


1 cup brown sugar 2 ounces citron, cutfine 1 teaspoon nutmeg 
114 cups water 14 cup shortening 1 teaspoon cinnamon 
1 cup seeded raisins 1, teaspoon salt 
1 cup corn flour, 1 cup barley flour or 2 cups oat flour 

5 teaspoons Royal Baking Powder 


Boil sugar, water, fruit, shortening, salt and spices together in 
saucepan 3 minutes. When cool, add flour and baking powder 
which have been sifted together. Mix well; bake in loaf pan in 
moderate oven about 45 minutes. 


Royal Sponge Cake 


3/4, cup sugar lf, teaspoon salt 
14 cup water l% cup cold water 
3 eggs 1 teaspoon flavoring 


2 teaspoons Royal Baking Powder 
1 cup barley or oat flour or 3f/, cup barley flour and 14 cup potato flour 


Boil sugar and water until syrup spins a thread and add to the 
stiffly beaten whites of eggs, beating until the mixture is cold. 
Sift together three times flour, salt, and baking powder; beat yolks 
of eggs until thick. Adda little at a time, flour mixture and egg 
yolks, alternately to white of egg mixture, stirring after each 
addition. Add % cup cold water and flavoring; mix lightly and 
bake in moderate oven about one hour. 





ALL MEASUREMENTS ARE LEVEL 
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Chocolate Cake 


14 cup shortening 4 teaspoons Royal Baking Powder 
1 cup brown sugar If teaspoon salt 

2 squares chocolate 1 teaspoon vanilla ‘ 

1 cup barley, oat or rice flour 14 cup milk ‘iy ME 
1 cup mashed potatoes legg 


Cream shortening, add sugar and melted chocolate. Add flour 
which has been sifted with the baking powder and salt. Add 
beaten egg to mashed potatoes and add to the first mixture. Mix 
well and add the milk. Add vanilla and put into greased loaf pan 
and bake in a moderate oven 35 to 40 minutes. 


Ginger Bread 


1 cup mashed potatoes 1 teaspoon cinnamon 

3/4, cup corn meal 4 cup milk 

3/4, cup oat flour 3/4, cup molasses 

4 teaspoons Royal Baking Powder 3 tablespoons shortening 
3/4, teaspoon salt l egg 


1 teaspoon ginger 
Sift together the dry ingredients. Combine the mashed potatoes, 
molasses, melted shortening, milk and beaten egg. Add the liquid 


ingredients to the dry, stir well. Turn into a greased shallow pan. 
Bake in a moderate oven about 25 minutes. 


Oatmeal Macaroons 


legg 2 cups rolled oats 
14 cup sugar 2 teaspoons Royal Baking Powder 
1 tablespoon shortening 1 teaspoon vanilla 
14, teaspoon salt 14 cup corn syrup 


Beat egg yolk and white separately. Cream sugar with melted 
shortening. Add egg yolk, syrup, salt and oatmeal. Then add 
baking powder, white of egg and vanilla. Mix thoroughly, drop 
on greased pan about half teaspoon to each macaroon. Allow 
space for spreading. Bake about 10 minutes in moderate oven. 


Old Fashioned Strawberry Short Cake | 


2 cups oat flour 1 tablespoon shortening 

1 teaspoon salt legg 

4 teaspoons Royal Baking Powder 14 cupcold milk 

3 tablespoons sugar 14 cup cream (whipped) 
. 3 cups strawberries 


Sift dry ingredients into a bowl. Add shortening and rub in very 
lightly. Add beaten egg to milk and add slowly, mixing with 
fork or knife. Turn the dough out on floured board and roll 
lightly one inch thick. Brush top with milk and bake in hot oven 
20 to 25 minutes. Split open and spread between layers with 
strawberries which have been sweetened and crushed. Put on top 
layer; spread with whipped cream slightly sweetened and place 
berries on top and serve, or use following syrup for top: 


14 cup strained honey 1 egg white 


Boil honey for five minutes and add slowly to the stiffly beaten 
egg white, beating constantly until cold. Pour over strawberry 
shortcake and serve at once. 


ALL MEASUREMENTS ARE LEVEL 





